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INSIDES -

Amazmg black beans
: -becomlng user fnendly

When it comes to cooking zlnui benns, there |s one .

thint the Janes Gang prefera lhul in sccond tonone In -,

- tuste'and versatility.

_Check out my pantry and you're sure to l'|ml lh|:
rudimentary bog of navy beans that make forn
hentty soup, the pintan that always'end upina

“hame-cooked refried state but by far, the monst widely. .
used and mlnnd are thono tiny black "turtle! beans -
that end up In éverything from a spicy Cisban lack
bwm Houp tonn oqual!y uali-fy]ng binck | bean plzz

+ Dried beans
"Thé emand for convenienés foods madle from
dried beans han increancd steadlly whll: the usc.of

: for the preparation nfmcnln at home,

" In addition; money can be saved by huylnmlm(l i
‘heans. Not only da they store almant indefinitely, bui- .

ench cup af dried beana wnll yield thiec timea as
‘much cooked beans. . o
Beans are becoming more * uler lnend]y. ennecin
. ly since the initroductlon of a major anti-gas remedy
. enlled “Bean-0," which Hterally mulm]izen the er
z)mnl lhnt pm(luce flatulence, :

Cooldng mclhods

Dn«l Leann hnvc never been a major inﬂuunw in .
creating culinary trends, prohubiy Imraunt, of the | o,
time involved for cooking. .

There aee, hawever, 0 f:w tricke lhnl cin hc uml in
the kitchen to drastleally reduce the cookim: ume

! involved for dried beans, | _ .

With the Introduction of “safe” pressure conkwn

" that are unlike the onies of old, btnnn can lw nm\xuu
.cooked [n a matterof minuten,

-1 can vividly remembet the day momma ‘ol prml
nure cooker finally blew 1t’s top, apewing Iml‘auw
farther than an active volcano. Fram that doy for.’
ward, the Janes Gang dried beann were nlways
nonked overnight. To un kids, it was ap amazing sight

1o see that the dried beans had awollen to the topof

the pat while we alept.

Of course, with the onact of hot summer wenther,
sonking might be prefersed, but if you're in hul'r).
there are alternativen,

My new preasure cooker will cuok a pound of drivd
beann in leas than 30 minutes. The precooking pro. .
ceua for noupa anly token Jeas than 10 minutes.

Prior to my purchane of a pressure cooker, oiher
than lheowmmht noak; when [ wanted Leans; | re.
member momma'a other secret, dubiously dubbed
the “one-hour hot soak.”

When the pantry was hare am! there were nu cana
af kidney beans for the typical Thuraday night chili,
mommn frequently uaed the one-bour hot soak nieth.
ot which required her to place the beans in a lnrge
pot and cover with what seemed to be a half gollon of
water,

‘When the water hegan to ball, mummu watched the |-

second hand tick away fur no mure than two minutes,
“The burner wan diffuned and a tight-fisting lid was
placed on the pot for an hour. Dinner might have

* heen 45 minutes later that night, but the beaas werne
an tender on ever,

Winnlng rcclpc

In nddlnnn to n hearty, aticksto-your-ribs biack
Dean woup that in as out of pince un a 00-degree doy
an 80 ice cream cone on Christmas, the Janes Gang
has picked up another winning recipe for using black
heans,

‘This in literally o “winning” recipe thnt wan creat.
ed by Dave Schiitt of Phoenix, Ariz., and which won
him $10,000 In the 1892 Pillshuty Bake.Off. In
Dave's winnlng reclpe, o refeigerated pizza dough in
baked with a pizza-type top reaplenclent with black
beans, fresh eilantro, plenty of vegetahitea nnd cheese,

Dubbed as “vegetarian becauno Dave “wanted a
recipre thnt would appeal to people who are health-
cunncious” thin black bean pizza woul feel right a1
home with the adilition of pepperani.

If you want to taste the original, yun might find
yournelf tempted to “awitch™ the bean varicty be-
caune an Dave noys: “the black heann are unusunl
and you get a unigue flavor that piguea people’s in-
terest.” The recipo piqued Dave's Interest too, by
$10,000. {'ve taated winning recipes before but truat
me on this one, folks, you wan't be disappointed.

See recipes inaide,

. their frienils'who afe alsn

n Sc\cml times dver (hc stim- :
** ‘mer, Juliana Herrison and hcr
- friends get together for o vege-

tarian cookout. The meals are©

3 fcstncunddellcwus. R

get together for n
cwoknut, the menu ix

“nutritious, clorful and meutless,

“We've won people over,” said Marzi-

“Jisly Vegetarian Cookout with her .
.| " friend Sneah I’cnl)cnh) ofl{ochuur

‘wha eat'no, animnl moducu l ey
et micat, fish, dalry mmlu-.:u.nruhhu
nugar; What bn thiere Jeft 1o cot you
might nnk Plenty 1 found oit. | B
mete het home in |

Plymouth to try some of the recipea ehe
. and Sarah created, and 16 meet some llf

BEL X \\'\m\u(-

* When Jistiuna Har-,
*siwun and her friends

weuth, Li-.
nd eov

thy, and Mike Chimio of E
‘came vegetarinng I'urulm
“ron nentul relnofik,

We have compassion fur nnlnmlx‘
uml are muking o barge contribution tn
the éavi o7 xaid Penberthy. -

Atone time, a1l of them were ipeat ent
era. Sumi stoppad enting meat for
health soasons like Jinnne Poulet of
Livoriia. Others, like Hurrison, Penber.

/\c_cun!ing 10 urganlzess of the
Iy launched “Beyond Beef Compa
cottle and other livestack consume
more then one-thind of the world's grain

Zimmer of Mila

wnd i o
I chis prain w

the warld,
The'menu of red, w
chipis, black bean dig,

silso, Popeye Burgers,
Seitnn witl skewed ve

un, ant!

Popeye Hurgers, inv

honors far Iy
Kprinsured by

tat anct spives, the
husting with Navor, T
buns, just like hambul

up with sprouts, lettuee, tomatoes,
_nsustard or burbecue souce, -

AN \L}‘LHIH“I" fur tw
wabd he ik itin stoge:

u[tlu convenience fuods that makes
imn;. avegetazing eni

Crispivs, minbow erikp nnd cranzaz kan:
- Aen, was delic

, reced
t hurge
egetazinn Voice Magn.
zine, Made vt of spinug

guncamolr with
Harbeened
etables, potato

A

Y satinfying.

&

hopped po-
Rers are,
hey're seevedd on
rgers, und dressed,|

ats, Ziinmer

| for 12 aunces, This will serve four:
“I've dincovered how delicions natn-
< slml Pe nln.rll

of whit foud s n'ull\ ~n;n|m~u|
1o ke, 1t plu\n
palnte”

ur. You can huy
r abont 34.29 S

recipes inside.”
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ented by Keith %
tly won iigh AN
0 contest il

. by

S1AF Puorm sy Bigt Shoatku

s to the eye nnd

There ate thone peos
ple fur whom the pro-
cosn'of conking ix u
real joy and nn inte.
kent part of their
For Mary H
thin w Winner
Dinner Wininer, conk-
ing is o paskion, Ogig-
innlly from Buffalo,
N.Y., Beven han lived
in Birminghnm for 11
yenrs, The mother of
four grown children,

WINNER
DIRKER

she in enjoying hoving.

more time to pursue the other pansion
i her life, art. Breen has been taking
clansen at the Birmingham. Bloomfield
Art Associntion. She was.
el to enter the Celebente
at Cangregatiunnl Chusck: of Bin
ham.

Having grown up with & mother who
is a nuted enuk, it was only naturnl that
Breen ahould follow nuit. She haw en-
riched her knowledge and covking ex.

Winner Dinner:
Mary Breen
left) and her
neighbor El-
lie Link en-
Joy Pissala-
diere, the
French ver-
sion of pizza,
mixed green
salad, and
brown sugar

‘French version of pizza
worth the effort to make

pvrﬂm by taking elaxses throughnui the
i i i it the

i
frnat npnhg;nlw attended o fivesday
ing schioalat the Greanbrier in

encal version of pleza,
nerving the pissaladiers with
mixed greens for a lanvlieen o
wupper. The dessert should liv a smllvll
nlw!: af [resh frule.

Muny thanks 1o nll of you who hn\\' '
no thoughtfully shage
varite SRR M.

Submit yater recipes, i b conidered
far pueblication i
there to Winner Dinner. P O Bow 3800,
Birmingham, M 48612, All subunission
ccome the property of the piblisher,
s an apron
ords Winner ianer Winker

cookies.

Plssnumsne

2 1caspoons of
age ary yeos

2 v cups flout,
2egps

- | 1easpoon sall
| 1easpoon Suf;

aprinkle the yeant

1hie flous to make
dough and ket this
wainn place for 1§-

in the center. Adif

ients, then gradual

ataugh inta o bal

BOCURBATY.

and vlastie.
ten it, then work §
Kavad the dough

Y2 cup Jukewarm milk

¥3 cup butter, softengd
commenl (Lo coal baking dlshl

1010 sinall buwl, o

apoans of wilk. Mix in enough of

the remnining flotr on n board or
* mnrble xlads arct make a durge well
y mix the center ingred.
four o forin a doug!
but not sticky: sn ml|l mote flour il
Kaend the d-m.:h by lifting it up
i winpping 11 on the work surface

for 5-10 minutes until very smouth
Pannd the butter to sof-

O5SERYVER & ECCENTRIC

 Wimier Dinner Recipes

BREAD Douan
Y4 punce pach-
1!

inch viecle. Ilull the dough
the mllin
buttered - quivh
cookie sheet which buve been light-
1y coated with caromeal. 1 using o
quiche pan, gently Jift the edges of
. dough with vne hand amd press i
well intothe botcom of the pan,
presging down 1o et off excess
. dough, Press.the dough evenly up
* the sides [roin the bottom ta in
crease the beight ofthe st ousing
a cookie sheet, pinch up the dough
tu form a collnr al} the wny around
the edge to hold th filling

more  needed

ot

bleur
£ 34 table-

o

wft, sticky
starter rine it a .
20 minutes. Sift - PISSALADIERE FiLLING
. Yacupolive oil..
8 medium onions, siced
3 tomatoes, shiced
8 ounce package mushiocoms.
chopped fincly
3 cloves garlic,.chopped finely
5 spngs cach parsiey. thyme
and rosematy, choppett
Heat Yo uf the oil in a frying pan,
neld the anions with sall and pepper
to tante and presa a plece of
buttered foll on top. Cover anit cuok
until very sufl, 15-20 minutes. Tuke
off the lidk and continue coaking
stirring until gelilen brown. In an.
utlur {rving pan, saute the chapped

the yeast starter,

ALy draw in the
neml the

t into the dough.
agnin to tncoma.

ate the butter th
the dough taan v

B casder ta shape
it enn be Ieft o 1
relrigeentor,

aut the air. Lightl
wurface, rall out th

with n dasip cloth und leave in n o
wartn plnce to eine
bulk, nhout 1 lious,

Knead the dough lightly to knock

gardie, herbs and snlt
and pepper 1o taste in Y cups of
e uil unti) tendder. Sprend nmions
an bottom of dough, then arrange
turmnto slicen on top. Sprinkle
when chilled, andt herbed muahroam mixture on top.
cenight In the Lot the prissaluciore rlee in a warm
e untid puffed, 2030 m t
Heat oven to 400 stegrees,
tomatoes with salt, pepper. liulu-
30 minutes,

hiy. Transfor
el bowl, cover it

untit deubled in
e dlough will

y flour the work
he dough ton 14




